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(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain a sweetener preparation having physiological function, improved 
sweetness and taste, decreased powdering tendency and excellent fluidity and preservability and useful for 
food industry, table sugar, etc., by including a sweetener having high sweetness and a dextrin containing a 
specific dietary fiber. 

SOLUTION: This sweetener preparation having low energy has granular form. Each particle of the granule 
contains (A) a sweetener having a sweetness comparable or superior to sugar and consisting of one or more 
kinds of materials selected from aspartame stevia sweetener, glycyrrhizin, acesulfam potassium, thaumatin, 
sucralose, saccharin, neotame and their derivatives and (B) dextrin containing >30 wt.% of dietary fiber. The 
fluidity index of the preparation is larger than that of the dextrin containing dietary fiber used as a raw 
material. The sweetener preparation is preferably produced by spraying a solution of the component A to the 
surface of the particle of the component B and granulating the product. 
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* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[The technical field to which an invention belongs] This invention relates to the sweetener-of-high- 

sweetness pharmaceutical preparation of low energy. 

[0002] 

[Description of the Prior Art] As sweetners of foodstuffs, sugar is used most broadly, eating habits 
become rich and the amount of consumption of sugar is increasing every year. The increase of adult 
diseases, such as obesity by superfluous ingestion of the sugar which is high energy on the other hand, a 
cavity, and diabetes mellitus, is being enhanced. From such a social background, Aspartame, a stevia 
sweetener, glycyrrhizin, a SHUKURA sirloin, etc. which are the sweeteners of high sweetness of low 
energy are marketed for healthy people's obesity and diabetic prevention, and the illness patient that 
requires glycemic control, such as a diabetic, further. Although the degrees of sweetness of these 
sweeteners of high sweetness differ, respectively, it is called 130 to 8000 times of sugar. However, these 
sweeteners of high sweetness have many which are generally inferior in sweetness quality and flavor as 
compared with sugar. 

[0003]Since there being extremely few additions to foodstuffs since the degree's of sweetness of a 
sweetener of high sweetness is high, and some sweetners have low thermal stability, it has, and an 
extender is increased [ dilution ] and coated, it is easy to use it, and to improve thermal stability is tried. 
As sweetener-of-high-sweetness pharmaceutical preparation which diluted and increased with this 
extender, the sweetners pharmaceutical preparation which mixed the SHUKURA sirloin at U.S. Pat. No. 
5380541 to sweet saccharides and homogeneity, such as fructose, glucose, malt sugar, the Gurko 
oligosaccharide, sugar-alcohol, is indicated. In U.S. Pat. No. 5227182, the method of coating and 
corning the surface of cellulosics, such as hydroxypropylcellulose, with the solution of a SHUKURA 
sirloin is indicated. In U.S. Pat. No. 4971797, the method of using as the SHUKURA sirloin which has 
thermal stability is indicated by using a SHUKURA sirloin as the clathrate of a cyclodextrin. In U.S. Pat. 
No. 4927646, the manufacturing method of the SHUKURA sirloin which has thermal stability by drying 
the mixed solution of a SHUKURA sirloin and the water-soluble Gurko oligosaccharide of malto dextrin 
etc. is indicated. 

[0004]However, although sweet saccharides and common malto dextrin are low viscosity among these 
extenders, the low energy nature which all are the same high energies as sugar, and is expected from 
sweetener-of-high-sweetness pharmaceutical preparation conflicts. Furthermore, sweet-saccharides or 
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malto dextrin does not have a special physiological function at all, either. Since it is high viscosity and 
the addition to foodstuffs is extremely restricted to the top where solubility is bad, the cellulosic has the 
fault that it cannot add only the quantity which fully dilutes sweetners. The thing of most of further the 
above is not a mere thing which was powdered and was suitable especially as table sugar, either. For this 
reason, the request to sweetener-of-high-sweetness pharmaceutical preparation with the sufficient 
sweetness quality and flavor to which low energy was easy to use and the physiological function was 
also added further is large. 
[0005] 

[Problem(s) to be Solved by the Invention] Therefore, it has a physiological function, and it is low 
energy and low viscosity and it is [ the purpose of this invention has sweetness quality and good flavor, 
and ] providing not only the object for food stuff industry but the sweetener-of-high-sweetness 
pharmaceutical preparation which is easy to use also as table sugar. 
[0006] 

[Means for Solving the Problem] It is attained by granular low energy sweetners pharmaceutical 
preparation, wherein the purpose of this invention contains dietary fiber content dextrin in which it is 
granular low energy sweetners pharmaceutical preparation, and each particle of this granularity contains 
a sweetener of high sweetness and at least 30% of the weight of a dietary fiber. A "dietary fiber 
hypothesis" advanced with Trowell or a bar kit shows clearly that negative correlation exists 
epidemiologically between the so-called onset of noninfectious diseases, such as cholelithiasis, ischemic 
heart disease, and colon cancer, and dietary fiber ingestion. That is, it is said that shortage of dietary 
fiber ingestion serves as a cause which causes an adult disease called Western Europe type disease. This 
dietary fiber is defined as the "whole" difficulty slaking property ingredient in food which is not digested 
with a human digestive enzyme, and is classified into an insoluble dietary fiber and a water-soluble 
dietary fiber according to solubility over water. Also in this, a water-soluble dietary fiber attracts 
attention as a functional food material by having a strong physiological function. 
[0007]Having the effect as dietary fibers, such as a ready intestines operation, a serum lipid improving 
action, sparing action of an insulin, a hypertension lowering operation, and low energy nature, that 
dietary fiber content dextrin is the same is known in a food material containing this dietary fiber. Dietary 
fiber content dextrin is low viscosity, and a physicochemical quality is stable also to change and heat of 
pH, Since it is hard to react to other food materials, it is rare to be also fully able to bear a process of 
cooking or food processing and to spoil original flavor and a texture of foodstuffs moreover. As for this 
invention, dietary fiber content dextrin with these features is used as dilution and an extender which has 
a physiological function with low energy. As a result of doing still more detailed research, this invention 
persons acquire new knowledge that an effect that a direction of dietary fiber content dextrin improves 
sweetness quality and flavor of a sweetener of high sweetness is larger than common malto dextrin, and 
came to complete this invention. 
[0008] 

[Embodiment of the Invention]The sweetener-of-high-sweetness pharmaceutical preparation of this 
invention sprays the solution of a sweetener of high sweetness on the surface of dietary fiber content 
dextrin particles, and is manufactured by corning simultaneously with dilution and increase in quantity, 
for example. It can manufacture by corning the powder which obtained it by carrying out spray drying of 
the mixed water solution of dietary fiber content dextrin and a sweetener of high sweetness. From 
excelling in preservation stability, the direction of the pharmaceutical preparation by the latter method is 
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a more desirable method. It is the low energy which was manufactured by which these methods, and the 
sweetener-of-high-sweetness pharmaceutical preparation of this invention is excellent in mobility, has 
preservation stability, and has the advantage of sweetness quality and flavor being good, and there being 
little dusting and being easy to use it. 

[0009]Things desirable as a sweetener of high sweetness used for this invention are any one sort or two 
sorts or more of mixtures, such as Aspartame, a stevia sweetener, glycyrrhizin, ASUSERU femme 
potassium, thaumatin, a SHUKURA sirloin, saccharin, and a neo term. The dietary fiber content dextrin 
used for this invention is also called difficulty slaking property dextrin, for example it hydrolyzes the 
roasted dextrin which heated and obtained starch under existence of acid, is refined, and is 
manufactured. As a commercial item, there are a pineapple fiber, the pineapple fiber C, fiber ****- 2, 
fiber ****- 2E (all are the trade names of the Matsutani Chemical Industry Co., Ltd. manufacture), etc., 
and any of these products can be effectively used in this invention. The low energy sweetners 
pharmaceutical preparation of this invention demonstrates an above-mentioned physiological function 
by existence of the dietary fiber ingredient in dietary fiber content dextrin. The one where the content of 
the ingredient of a dietary fiber is higher is low energy more, and the dietary fiber content dextrin used 
for this invention demonstrates the bigger physiology effect, although the content of this dietary fiber is 
30% of the weight or more of a thing. Therefore, preferably, the content of the dietary fiber in the 
dietary fiber content dextrin used by this invention may be 50 % of the weight or more more preferably, 
and may be 100 % of the weight 40% of the weight or more. 

[00 10] Although the composition ratio of dietary fiber content dextrin of the low energy sweetners 
pharmaceutical preparation of this invention and a sweetener of high sweetness can be chosen freely, it 
is preferred to usually adjust in consideration of the degree of sweetness of a sweetener of high 
sweetness, so that the pharmaceutical preparation of an about 20-time degree of sweetness may be 
obtained from sugar and an EQC. Especially in the case of table sugar, about 4 times is preferred from 
sugar and an EQC. It is preferred to adjust as intake, per day, so that it may usually become about 50g- 
lOOg as a dietary fiber, the case where the degree of sweetness of a sweetener of high sweetness is 100 
times the sugar although the composition ratio of dietary fiber content dextrin in low energy sweetners 
pharmaceutical preparation and a sweetener of high sweetness changes with degrees of sweetness of a 
sweetener of high sweetness — 2-100 to 1 — 4-100 to 1 (weight ratio) is preferably suitable, -izing [ a 
mixed solution / with a common spray dryer / the most desirable method ] in the end of dried powder in 
order to carry out disintegration of the mixed solution of dietary fiber content dextrin and a sweetener of 
high sweetness. When coating and corning the surface of dietary fiber content dextrin with the solution 
of a sweetener of high sweetness, either in the case of corning the powder mixture of dietary fiber 
content dextrin and a sweetener of high sweetness can use common granulator, but. What coated the 
surface with the solution of the sweetener of high sweetness is the most preferred from excelling in 
mobility and solubility, making dietary fiber content dextrin flow using a fluidized-bed-granulation 
device. 

[001 1]A granulation is "art which makes powder, a grain, and particles with a form and a size almost 
uniform from the raw material of a solution massive." Especially, by inhaling the air heated from the 
lower part of the packed bed of individual particles, a particle group is pressured upwards, and fluidized 
bed granulation changes the spray of binder liquid or the coating fluid into the state where it is flowing, 
and performs a granulation and coating. A commercial fluidized-bed-granulation device is a device of 
the airtight structure which can generally perform mixing, a granulation, coating, desiccation, and 
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cooling by one machine. The particle size of a product is changed freely and the granulation and coating 
products of the porosity where the speed of a granulation and coating had very little deterioration of an 
early and raw material raw material, and was stabilized are obtained. Although the temperature of heated 
air can be chosen broadly, in this invention, it can usually corn effectively in 60-100 **. The quantity of 
coating fluid or water is usually 15 to 30 % of the weight preferably ten to 40% of the weight to the 
weight of dietary fiber content dextrin. The product to which particle diameter was more equal can be 
obtained by dissolving and corning dietary fiber content dextrin as a binder in coating fluid or water, for 
example. 500-90 micrometers of particle diameter of the low energy sweetners pharmaceutical 
preparation of this invention are 350-125 micrometers still more preferably preferably. 
[00 12] [Assay of a dietary fiber] Analytical method, such as nutritional information as which a fixed 
quantity of the dietary fiber was specified in Mamoru new 47 items of Notice of the Ministry of Health 
and Welfare in this invention on May 23, Heisei 8, According to the high-speed liquid chromatography 
applied to the foodstuffs containing the low molecule water solubility dietary fiber in which analysis is 
made difficult, it carried out only by the Prosky method among the assays of a dietary fiber. 

1) first - the Prosky method (Prosky, L et al, J.Assoc.Off.Anal.Chem., 68, and (2).) By 399-1985 , 
digest by amyloglucosidase following digestion by heat stable alpha-amylase, and digestion by protease, 
and add ethanol to this enzyme reaction liquid, precipitation is made to generate, and it filters. Dry 
weighing of this residue is carried out, and it asks for the dietary fiber (except for thing of low molecule 
water solubility) concentration A in a raw sample (% of the weight). It asks for the concentration E of 
the low molecule water solubility dietary fiber in a raw sample (% of the weight) by the following 
methods. 

2) Condense the filtrate of the above 1, consider it as 100-ml constant volume after removing a solvent, 
and consider it as the enzyme treatment liquid containing a low molecule water solubility dietary fiber. 
This shall be dipped in ion-exchange resin, it shall be eluted with distilled water, and an eluate shall be 
200 ml. After condensing this solution and being referred to as Brix5, it filters with a membrane filter 
with the aperture of 0.45 micrometer, and the sample solution is obtained. 

3) Present high performance chromatography on the following conditions, and obtain high-speed fluid 
chromatogram. The area of grape sugar and a dietary fiber fraction is determined. 
[0013]<high-speed liquid chromatograph operating condition> column temperature: — 80 **-85 ** 
mobile phase: — stream **: — 0.3 ml/min injection-rate: — the content (mg) of grape sugar in the sample 
solution obtained by 20microl42 is measured with pyranose oxidase. 

5) Calculate the content B (mg) of the low molecule water solubility dietary fiber in the sample solution 
by the following proportional expressions. 

Low molecule water solubility dietary fiber content B (mg) =(peak area of dietary fiber)/(peak area of 
grape sugar) x (content of grape sugar) (mg) 

6) Ask for the concentration D of the low molecule water solubility dietary fiber in desiccation / 
degreasing sample (% of the weight) from low molecule water solubility dietary fiber content B (mg). 
Concentration D(% of the weight) =(dietary fiber content B) (mg) / (the amount of sampling) (mg) xlOO 
of the low molecule water solubility dietary fiber in desiccation / degreasing sample [0014]7) Ask for 
the concentration E of the low molecule water solubility dietary fiber in a raw sample (% of the weight) 
from the concentration D of the low molecule water solubility dietary fiber in desiccation / degreasing 
sample (% of the weight). 

Concentration E(% of the weight) =[ of the low molecule water solubility dietary fiber in a raw sample ] 
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D [1- (loss-on-drying weight %+ degreasing loss-in-quantity weight %) / 100] 

8) Ask for the total dietary fiber concentration (% of the weight) in a raw sample from the dietary fiber 
(except for thing of low molecule water solubility) concentration A in a raw sample (% of the weight), 
and the low molecule water solubility dietary fiber concentration E in a raw sample (% of the weight). 
The total dietary fiber concentration in a raw sample (% of the weight) = low molecule water solubility 
dietary fiber concentration E of the dietary fiber concentration A (% of the weight)+7 called for by the 
Prosky method of one (% of the weight) 

[A method of computing an energy value] Since it is 4 kg-cal/g, the energy values of sugars are the 
energy value (kilogram calorie/g) =4x [the dietary fiber (A+E) total [ in a 100-raw sample ]] (% of the 
weight) / 100 in a raw sample. [0015]At 20 cm in diameter of <measuring method of particle size 
distribution> Oriental screen incorporated company manufacture. It computed particle size distribution 
by a difference having made it shake for 20 minutes with the sieve shaker ROTTAPU type of the Iida 
factory manufacture, and having measured the weight of each classification combining the screen for 
analysis which are 495 micrometers, 351 micrometers, 246 micrometers, 175 micrometers, 124 
micrometers, and 89 micrometers. 

The <measuring method of powder characteristio powder characteristic measured an angle of repose, 
slack apparent relative density, hammer-hardening apparent relative density, and a spatula angle with the 
powder tester (the powder characteristic synthesis measuring device of the Hosokawa micron company 
manufacture, a PT-E type), and the degree of compaction was computed from the following formula, 
degree-of-compaction =100 (hammer-hardening apparent-relative-density-slack apparent relative 
density) / hammer-hardening apparent relative density — next, each index was calculated based on Table 
1 (an extract is made from Chemical Engineering, Jan. 18,163-168, and (1965)) from each numerical 
value, and the sum total of the index was made into the fluidity index. The relation between a fluidity 
index and a actual fluid grade (Chemical Engineering, Jan. 18,163-168, thing that referred to (1965) and 
this invention persons created) is shown in Table 2. 
[0016] 
[Table 1] 

** Breath Angle pressure ** Degree SU PACHURA Angle finger . Several percent finger Abundance 
finger Number <25 25 < 5 25. <25 25 26-29 24 6-9. 23 26-30 23 30 22.5. 10 22.5 31 22.5 31 22. 11 22 
32 22 32-34 21. 12-14 21 33-37 21 35. 20 15 20 38 20 36 19.5. 16 19.5 39 19.537-39. 18 17-19 18 40-44 
18. 40 17.5 20 17.5 45 17.5. 41 17 21 17 46 17 42-44. 16 22-24 16 47-59 16. 45 15 25 15 60 15 46. 14.5 
26 14.5 61 14.5. 47-54 12 27-30 12 62-74. 12 55 10 31 10 75 10. 56 9.5 32 9.5 76 9.5 57-64 7 33-36 7 
77-89 7 65 5 37 5 90 5 664.5 38 4.5 91 4.5 67-89 2 39-45 2 92-99 290 0 > 45 0 > 99 0 r00171 
[Table 2] 

the grades 65-75 of fluidity-index mobility — most — the fitness 60-64 fitness 52-59 — rather — the 
fitness 45-51 - usually - 30-44 - it is not so good - poor 15-29 [ 0-14 1 - dramatically bad [0018] 
<Sample used by the example of an experiment, the example, and the comparative example> 1. 
pineapple fiber C: Dietary fiber content dextrin whose energy value the content of the dietary fiber of 
trade name Matsutani Chemical Industry Co., Ltd. manufacture is 0.61 kg-cal/g at 80.4 % of the weight. 

2. Fiber ****- 2 : dietary fiber content dextrin whose energy value content of dietary fiber of trade name 
Matsutani Chemical Industry Co., Ltd. manufacture is 0.34 kg-cal/g at 88.4 % of the weight. 

3. Pineapple DEKKUSU#2 : malto dextrin of DE11 of trade name Matsutani Chemical Industry Co., 
Ltd. manufacture. 
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4. SK sweet Z : stevia sweetener of trade name Nippon Paper Industries Co., Ltd. manufacture. 

5. Aspartame 6.SPLENDA of PALSWEET DIET:trade name Ajinomoto Co., Inc. manufacture : 
SHUKURA sirloin solution pharmaceutical preparation whose SHUKURA sirloin content of trade name 
U.S. McNeil manufacture is 25 % of the weight. 

[0019] 

[Example(s) of Experiment] The pineapple fiber C and the sample which added the SK sweets Z and 
PALSWEET DIET in proper quantity in the 10-% of the weight each (solid content) solution of 
pineapple DEKKUSU #2, It was SK sweet Z Accepted as contrast, or organic-functions evaluation of 
the quality (the B) and the flavor (the C) of the strength (inside A of front) of sweet taste and sweet taste 
was carried out by six persons' panelist about the solution of only PALSWEET DIET. A result is shown 
in Table 3 and Table 4. 

Valuation basis: (not desirable and weak) <— 3 - +3 -> (desirable and strong) 

[0020] 

[Table 3] 

<the SK sweet Z> - dark - degree 0.05 % . 0.05 % 0.05 % sugar Quality Name Opposite . ** Dietary 
fiber content Malto dextrin dextrin ** . ** Quantity - 10 % 10 % theoretical sweet taste . 6.5 % 7.5 % 
7.5 % evaluation-criteria . A The BCABCABC p anelist 1.4-3 3 5 -1 -1 6-3. -Three panelists 25-3 
3 4 -1. -1 6 -2 -3 panelist 3 4 -3. 3 5 1 -1 6 -3 The -3 panelist 4. 4 -3 3 5 -1 06 -3 -2 panelist 54-225 1 
0 6-1-2 panelist 6 5 -3 3 6004-3 -3 common ** 4.3 -2.8 -2.8 5.0-0.2 -0.5 5.7 -2.5 -2.7 r00211 
[Table 4] 

<PALSWEET DIET> - dark - Degree 0.057. % 0.057 % 0.057 % sugar Nature . Name Pair ** Dietary 
fiber content Malto dextrin dextrin ** ** Quantity - 10 % 10 % theoretical sweet taste 6.5 % 7.5 % 7.5 
% evaluation criteria ABCABCABC p anelist 1 4 -2 -1. 5-1-16 -2 The -2 panelist 2. 5 -2 0 4 0 0 6 - 
2 The -1 panelist 3. 5 -1 0 4 1 0 6 0 The -1 panelist 4. 4 -2 0 5 0 0 6 -1 -1 panelist 5 5 -1 04 1 06-1 -1 
panelist 65 -2-14-106-1-1 average 4.7 -1.7 -0.3 4.3 0 -0.2 6.0 -1.2 -1.2 [00221The quality and the 
flavor of sweet taste have been improved by adding dietary fiber content dextrin to the SK sweet Z in 
Table 3 and 4. The peak of sweet taste moved before, the badness of the piece was controlled, and the 
quality of sweet taste was estimated as sharp sweet taste. The quality of sweet taste has been improved 
to PALSEEETDIET. About malto dextrin, there is no nature improvement effect of the sweet taste like 
difficulty slaking property dextrin, and characteristic powder smell flavor is added, and it is shown that 
evaluation of flavor fell. 

[0023]Next, although an example explains this invention in detail, all % in front show weight %. 
[Work example l]Putting the 2-kg pineapple fiber C into a small fluidized-bed-granulation device (the 
granulator for the experiment of the Okawara Mfg. manufacture, 20 L types), and making the pineapple 
fiber C flow by 70 ** warm air, solution of 13g/500 ml of the SK sweet Z was sprayed in 16 minutes, 
and the granulation was performed. It dried for about 5 minutes after spraying the whole quantity of SK 
sweet Z solution until the temperature of goods amounted to 45 **, and 1.81 kg of low energy sweetener- 
of-high-sweetness pharmaceutical preparation which subsequently sends the cold blast of ordinary 
temperature, cools for 1 minute, and has sweet taste equivalent to sugar was obtained. 
[Work example 2]Putting the 2-kg pineapple fiber C into a small fluidized-bed-granulation device like 
Example 1, and making the pineapple fiber C flow by 70 ** warm air, 500 ml of solution of 10g/500 ml 
of PALSWEET DIET was sprayed in 16 minutes, and the granulation was performed. It dried for about 
5 minutes after spraying the whole quantity of PALSWEET DIET solution until the temperature of 
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goods amounted to 45 **, and 1.85 kg of sweetener-of-high-sweetness pharmaceutical preparation 
which subsequently sends the cold blast of ordinary temperature, cools for 1 minute, and has sweet taste 
equivalent to sugar was obtained. 
[0024] 

[Comparative example 1] The 6.5-g SK sweet Z was measured on the 1-kg pineapple fiber C at the large 
polyethylene bag, and the plastic bag was shaken for about 5 minutes by hand, and it mixed. 
[Comparative example 2] 5-g PALSWEET DIET was measured on the 1-kg pineapple fiber C at the 
large polyethylene bag, and the plastic bag was shaken for about 5 minutes by hand, and it mixed. Next, 
Examples 1 and 2, the moisture of the pineapple fiber C, and a particle-size-distribution measurement 
result are shown in Table 5. 
[0025] 
[Table 5] 

** Law Trial **** Law Paragraph Eye example 1 example 2 pineapple fiber C moisture 5.4% 5.9% 
4.4% particle size distribution More than 495micrometer 3.8 8.9 0.0 351-495 mum 9.7 15.3 0.1 246-351. 
muml8.9 21.8 0.4 175-246 mum 20.1 18.4 1.0 124-175 mum 17.0 13.0 3.0 89-124 mum 19.9 
15.729.389 or less micrometer 10.6 6.9 66.2 [00261Table 5 shows that the 89-micrometer particle 
classification from which Examples 1 and 2 cause union by dusting or the moisture absorption under 
preservation as compared with the pineapple fiber C in front of a granulation is decreasing substantially. 
Next, the powder characteristic measurement result of Examples 1 and 2 is shown in Table 6 as 
contrasted with the data of the comparative examples 1 and 2. In Table 6, the numerical value in a 
parenthesis shows an index. 
[0027] 
[Table 6] 

** Law Trial **** Law Paragraph Eye example 1 example 2 comparative-example 1 comparative- 
example 2 angle-of-repose 41 (17.0) 43 (16.0) 40 (18.0) 40 slack (18.0) apparent-relative-density 0.320 
0.297 0.517 0.523. Hammer-hardening apparent-relative-density 0.406 0.373. 0.674 0.682 Degree-of- 
compaction 21.2 (17.0). 20.4 (17.5) 23.3 (16.0) 23.3 (16.0) spatula-angle 61 (14.5) 59 (16.0) 68 (12.0) 
64 Fluidity-index (12.0) 48.5 49.5 46.0 46.0 r00281In Table 6, it is shown that Examples 1 and 2 have 
mobility better than the comparative examples 1 and 2. 

[Work example 6]The mixture solution of the 26.7-g SPLENDA was added and carried out to the 50-% 
of the weight solution of 4-kg fiber 2, with the spray dryer (the small spray dryer of NIRO 
atomizer company manufacture, PM type), it spray-dried with the hot blast temperature of 160 **, and 
powder mixture was obtained. The granulation was performed spraying 500 ml of water in 14 minutes 
putting 1.5 kg of this powder mixture into a small fluidized-bed-granulation device like Example 1, and 
making powder mixture flow by 70 ** warm air. It dried for about 5 minutes after spraying the whole 
quantity of water until the temperature of goods amounted to 45 **, and subsequently the cold blast of 
ordinary temperature was sent, it cooled for 1 minute, and the low energy sweetener-of-high-sweetness 
pharmaceutical preparation which has sweet taste equivalent to sugar was obtained. 
[Comparative example 3] Powder mixture in front of a granulation is made into the comparative 
example 3. Next, the moisture and particle-size-distribution measurement result of Example 3 and the 
comparative example 3 are shown in Table 7. 
[0029] 
[Table 7] 
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** Law Trial **** Law Paragraph Eye example 3 comparative-example 3 moisture .3.5% More than 
2.1% particle-size-distribution 495 mum . 3.3 0.0 351 - 495 mum. 10.0 0.1 246 -351 mum 15.1 0.1 175 - 
246 mum 20.2 1.1 124 -175 mum 16.1 2.1 89 -124 mum 19.9 Below 12.689 mum 15.4 The 84.0 table 7, 
It is shown that the particle classification of 89-micrometer or less ** from which Example 3 causes 
union by dusting or the moisture absorption under preservation as compared with the comparative 
example 3 in front of a granulation is decreasing substantially. Next, the powder characteristic 
measurement result of Example 3 and the comparative example 3 is shown in Table 8. In Table 8, the 
numerical value in a parenthesis shows an index. 
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In Table 8, it is shown that Example 3 has mobility better than the comparative example 3. 
[0030] 

[Effect of the Invention]The sweetener-of-high-sweetness pharmaceutical preparation of this invention 
has mobility and good preservability, and the dietary fiber which has a physiological function with low 
energy is contained, and it can do [ sweetness quality and flavor are improved, and there is little dusting 
and ] handling easily also not only as the object for food stuff industry but as table sugar for home use. 
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* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] Granular low energy sweetners pharmaceutical preparation containing dietary fiber content 
dextrin in which it is granular low energy sweetners pharmaceutical preparation, and each particle of this 
granularity contains a sweetener of high sweetness and at least 30% of the weight of a dietary fiber. 
[Claim 2]The low energy sweetners pharmaceutical preparation according to claim 1, wherein a degree 
of sweetness is equivalent to sugar or is more than it. 

[Claim 3]The low energy sweetners pharmaceutical preparation according to claim 1 or 2 which sprays a 
solution of a sweetener of high sweetness on the surface of dietary fiber content dextrin particles, and is 
characterized by coating and corning. 

[Claim 4] The low energy sweetners pharmaceutical preparation according to claim 1 or 2 corning 
powder which obtained it by carrying out spray drying of the mixed water solution of dietary fiber 
content dextrin and a sweetener of high sweetness. 

[Claim 5] A sweetener of high sweetness Aspartame, a stevia sweetener, glycyrrhizin, Low energy 
sweetners pharmaceutical preparation given in any 1 paragraph of claims 1-4 being one sort of a group 
which consists of ASUSERU femme potassium, thaumatin, a SHUKURA sirloin, saccharin, neo terms, 
and these derivatives, or two sorts or more. 

[Claim 6] Low energy sweetners pharmaceutical preparation given in any 1 paragraph of claims 1-5 to 
which a fluidity index is characterized by being larger than dietary fiber content dextrin of a raw 
material. 

[Claim 7] Low energy sweetners pharmaceutical preparation given in any 1 paragraph of claims 1-6 to 
which a degree of sweetness is characterized by being 20 times from sugar and an EQC. 
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